






made using traditional cheddaring techniques, at ashgrove cheese, cheddar is only  
produced through the late spring and summer when the cows are in the peak of their  
lactation and the milk is ideally suited to cheddar cheese production. then aged for a  
minimum of 18mths to 24mths, resulting in a superior strength of flavor and character.  
the cheese has a flakey texture becoming more prominent as it comes to room temperature.   
 

made by the famous framagerie guilloteau, this soft white cheese ripens in a  
warm, humid cellar for two to three weeks.  quintessentially rich, full flavoured 
double cream cheese.  rich, creamy clotted cream flavor with strong butter characteristics 

roquefort is made exclusively from the milk of the red lacaune ewes that graze  
on the huge plateau of rouergue, causses in the aveyron. soft and creamy, 
roquefort quality comes from the ewe's milk, the processing of the curd, the  
“penicillium roqueforti” and then the maturation in natural caves. the mold  
penicillium roqueforti was found in the same caves where the cheeses aged. 


